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Glazed Carrots?1~c:~ 
This recipe makes enough for 4 people. 
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How to make Glazed Carrots 
1 
2 
3 
4 
heat. 
Cook obout 10 to 15 minutes. 
Cook until carrots are tender. 
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Margarine 
or butter 
-Br~wn sugar 
2 tablespoons 
-{-cup 
Mustard tablespoons 
Drain carrots if there is water. 
Add cooked carrots to syrup. 
Cook until carrots are hot. 
Cook about 5 minutes. 
Stir now and then. 
This will glaze the carrots. 
3 
Put margarine or butter 
in a frying pon. 
Let it melt. 
Add brown sugar 
and mustard. Stir. 
A Good Diet has meat, eggs, cheese, 
or dry beans or peas every day. 
It also has fruits and vegetables. 
A good diet has milk and cereals. 
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